
Amará  Malbec - Cabernet Franc 

FACT SHEET

75% Malbec – 25% Cabernet Franc.
Manual harvest: year 2018.
Alcohol: 13.7%

Malbec Vines: Agrelo, Luján de Cuyo
Cabernet Franc Vines: Gualtallary, Tupungato.

Manual harvest in boxes of 20 kg. of selected plots.
Elaboration: Traditional in stainless steel tanks 
with native yeasts.
Pre-fermentation cold maceration. 
Spontaneous malolactic fermentation.
Aged for 9 months in 500-liter French oak barrels.
Production: 10,000 bottles

Aging potential: 10 years

TASTING NOTES

Vibrant purplish red color. Complex nose with aromas of red 
and black fruits, such as cherries and plums. Interesting spicy 
notes provided by cabernet franc. �In mouth we perceive a wine 
of good concentration, intense, juicy and full of �avor, with a 
trace of marked tannins. Ideal to drink wit stews, meats, cold 
cuts and cheeses.     


